
T E N A N T  C A T E R I N G  G U I D E



APPETIZERS

Mexican Poke (+$2pp)
tombo tuna, avocado, tortilla chips

Pan Con Tomate (anchovies optional)
grilled bread, early girl tomato, anchovies 
 

Chorizo Crostini
spanish chorizo, manchego cheese, apple chutney  

TENANT CATERING

Spanish Tart
impossible meat, basil pesto, jalapeños, onions, artichoke   

Impossible Albondigas (gluten free)
chipotle marinara sauce, onions, parsley 

Arancini (contains nuts)
breaded quinoa, aji rocoto, romesco sauce

Spinach Empanadas
yukon potato, melted leeks, idiazabal cheese, salsa chimichurri  

Short Rib Empanadas
chimichurri   

May be stationed or passed
Selection of 3 - $18 per person 
Selection of 5 - $30 per person

SHAREABLE
Spiced Marcona Almonds and Pepitas    $6  (gluten free, contains nuts)
Marinated Olives    $6  (gluten free)
garlic, extra virgin olive oil, orange zest, rosemary

House Made Chips    $8
salsa rojo, guacamole
 

Crudité Board    $13  (gluten free)
mixed vegetables served, with green goddess dip

Cheese & Charcuterie Board    $16  (contains nuts)
house selection of cured meats, mix of cheeses, preserves, pickles, crackers

Spanish Flatbread    $14
tomatoes, olives, zucchini, garlic
  

Pinchos    $14  (contains nuts)
asparagus, almonds, pimentón
 

Pulpo a la Vinagrea    $19  (gluten free)
paprika capers, piquillo pepper
 

Pinxto's    $16  (gluten free)
Choose one: pork, chicken or beef
paprika garlic, parsley

May be stationed or passed


